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found on the unfiltered coffee. On the other hand, approximately 80% less lipids were found 
on [the] coffee which was filtered by one layer of the paper filter 30, while approximately 
95% of the lipids were removed from the coffee when two layers of the paper filter 30 were 
used. Negligible quantities of fine particulate coffee grounds were noted at the bottom of the 
cup when either one or two layers of filter paper were used compared to none. These 
observations are in agreement with other studies performed, such as those referred to above 
in the articles of Urgert, et [aL] aL and Van DeSseldorp, et aL 



Please amend the paragraph beginning at column 4, line 38, as follows: 



The foregoing detailed description is for clearness of understanding only, and no 
% unnecessary limitations should be understood therefrom, as [the invention] modifications will 

be obvious to those skilled in the art. 



In the Claims: 

Please amend claim 1 as follows: 



1 . (Amended) A filtering device for an espresso-type coffee maker of the type 
having a spout to deliver heated water under high pressure to finely ground coffee beans to 
brew coffee therefrom, and a receptacle to receive brewed filtered coffee, means defining a 
flow path between said finely ground beans to said receptacle, comprising: 

a [metallic] permanent filter in said path of heated coffee passing to the receptacle 
which filter has openings sized to filter out the fine espresso coffee grounds; and 

at least one layer of filter paper in the path of the heated coffee passing to the 
receptacle. • . ■ 



Please amend claim 4 as follows: 



' 4.' (Amended) In an espi^sso-type coffee maker of the type that delivers heated water 
under [3 to 1 5 bars of] elevated pre&sure to a pan in which finely ground coffee beans are 
present and from which brewed coffees removed through a permanent filter, the 
improvement of a disposable paper filter a^oss the flow path of the brewed coffee, said paper 
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filter being of a thickness and size so as to effectively remove and trap lipids and fine 
grounds from the brewed coffee and to reduce the lipids in the brewed coffee [by at least 
50%] and wherein said paper filter is sized and shaped to fit over and adjacent the top of said 
permanent filter between said permanent filter and said finely ground coffee and said filing 
ground coffee is positioned above and on said paper filter so that the paper filter also serves 
to aid in removing, in a single operation, the used grounds as well as the paper filter from the 
coffee maker. 

^Please amend claim 5 as follows^ 

. 5. (Amended) The [invention] improvement of claim 4 wherein the paper filter is of 
such a thickness and size so as to effectively remove and trap lipids and fine particulate 
grounds from the brewed coffee so as to remove approximately 95% of thfc lipids that would 
be present absent the paper filter. 

^Flease amend claim 6 as follows^ 

/ 6. (Amended) The [invention! improvement of claim 4' wherein said filter paper is 
made up of at least two layers of standard thickness coffee filter paper, 




,7f (Amended) [The] A method of making lower lipids containing brewed coffee 
liquid in an espresso-type coffee maker of the type that makes coffee liquid by passing heated 
water under elevated pressure [of 3 to 15 bars] through finely ground coffee beans held above 
a permanent filter comprising the steps of placing disposable paper coffee filter material, of 
the type that may absorb lipids, and of a size and shape to cover the permanent filter in the 
maker atop and covering the permanent filter, placing the finely ground coffee beans atop 
said paper coffee filter material and passing heated water at [a pressure of 3 to 15 bars] an 
elevated pressure through, sequentially, the coffee beans, [and through] said paper filter 
material, and said permanent filter to create brewed coffee liquid and to allow lipids 
therefrom to be absorbed by said paper filter material so as to make lower lipid containing 
coffee liquid. 
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Please add claim 8 as follows: 



X The dev ice of claim 1, wherein the permanent filter comprises a metallic filter, 



Please addxlaim 9 as follows: 

5. Thetmorovement of claim 4, wherein the heated water is Ufldcr a pressure of at 
least 3 bar. 




Please add claim 1 0 as follows: 

^ ,ptf. The impr ovement of claim 4. whereifl the heated water is under a pressure of 
frota 3 to 15 bar. 



Please add claim 1 1 as follows: 

The impro vement of claim 4; wherein the paper filter is of such a thickness and 
size so as to effectively remove and trap lipids and fine particulate grounds from the brewed 
coffee so as to remove a t least 50% ofthe lipids that would be present absent the paper filter. 



Please add claim 12 as follows: 



. 1 1 idz The improvemen t of claim 4. wherein the finely ground coffee has gtounds of 03 
mm or less in particle size. 



Please add claimNl3 as follows: ~ 

.13. The methodfof ^aim 7. wherei n the heated water is under a pressure of at least 3 



bar. 



Please add claim 14 as follows: 

The method of claim 7. wherein the heated water is under a pressure of from 3 to 

15 par- 



/ 
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Please add claim 15 as follows: 
13> 

tf. The method of claim 7; wherein the paper filter is of such a thickness and size so 
as to effectively remov e and trap lipids and fine Particulate gtounds from the brewed coffee 
so as to remove at least 5 0% of the lipids that would be present absent the paper filter. 



Please add claim 16 as follows; 

1G. The method of claim 7. wherein the fin ely ground coffee has grounds of 0.3 mm 
or less in particle size. 



Please add claim 17 as follows: 

<2ub ~f .1 7. A method of making lower lipids containing brewed coffee liquid in an espresso- 
^type coffee maker of the tvpe\ having a snout to deliver heated water under elevated pressure 



to finely ground coffee beans to brew coffee therefrom and a receptacle to receive brewed 
coffee and having a flow P ath defined between fiaid finely g roun d beans to the receptacle 
including a permanent filter in the flow pattucotnprisina: 

placing at least o ne layer of filter paper jo the flow path: and 
passing heated water at an ele vated pressure secmentiallvthtough the finely ground 
coffee beans, the at least one layer of filter pap er, and the permanent filter to the receptacle. 

Please add claim 18 as follows: 
1k 1*. The method of claim j^wheroin the Pemanen tjfflter comprises a metallic filter, 

Please add claim 19 as follows: 
19, The method of clakfc 17. wherei n the filter paper comprises a plurality of layers. 
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Please add claim 20 as follows: 
20. The method of claim 19. wherein the filter paper layers are crimped tozather to 



0> 




form an easily handled 



Please add claim 21 as follows: 
^ _3f. A filter for use in an espresso- 



the brewed coffee and t o reduce the trapped lipids in the brewed coffee, 
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t ype coffee maker of the type that delivers heated 



water under elevated p ressure to a pan in vrtuch ifinelv ground coffee beans are present and 



from whic h_brewed coffee is removed through a permanent filter, the filter comprising: 



a layer of paper filter material of a size ahd shape to fit over and adjacent a top of the 



permanent filter between the permanent filter arid the finely ground coffee beans 1 the p after 



filter mate rial having a thickness to effectively remove and trap lipids and fine grounds from 



Please add claim 22 as follows: 



22. The filter of claim Ztswherein 



bar, 



im^^^^et^ii 



Please add claim 23 as follows: 
Vs. The filter of claim jfrf. wherein 



the heated water is under a pressure of from 3 to 



15 bar. 



Please add claim 24 as follows: 
2* The filter of claim 21 s wherein 



coffee so as to remove at least 50% of the 1 



Please add claim 25 as follows: 
ft 

^ -3^ The filter of claimg£ wherein 



the hbated water is under a pressure of at leasfl 



the Paper filter material is of such a thickness and 



size so as t o effectively remove and trap lip Ida and fine particulate grounds from thejbrewed 



pidd that would be present absent the paper filter. 



the paper filter material is of such a thickness and 



size so as to effectively remove and trap li p ids arid fine particulate grounds from the brewed 
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coffee so as to remove approximately 95% of the lipids that would be present absent the 
paper filter. 



Please add claim 26 as follows: 
Z-3 M.The filter of claim ZHurther comprising a second lavBr of paper material. 



Please add claim 27 as follows: 

2- \ ?f. The filter of claim^l , wherein the shape of the paper filter material is 
approximately circular. 



Please add claim 28 as follows: 

^ 2£_.The filter of claiml7. where in the circular paper filter material has a diameter of 
approximately 5 centimeters. 
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